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APPENDIX 

1. Approved Recipe 
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2. Approved Sensory 
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3. Consultation Form 
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4. Process Documentation 

1) Ingredients of Hummus Jackfruit seeds, olive oil, tahini, 

seasoning, water, garlic, lemon juice. 

 

 

 

 

 

 

2) Mix all ingredient, jackfruit seeds, lemon juice, garlic, 

water, seasoning, olive oil. 

 
 

 

 

 

3) Dehydrated for 6 hours, 60 celcius, and blend until smooth 

 

 


